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Milk and Dairy Products

Cream that contains from 30 to 33^ of fat usually is preferred
since too long a time is needed to churn cream of low fat con-
tent and some of the fat remains in the buttermlik. On the other
hand, too rich a cream causes a fat loss since unchurned cream
may adhere to the sides of the churn.

If the butter is to be made from ripened cream, the cream,
after pasteurization, is inoculated with a culture of" lactic acid-
forming bacteria and allowed to ripen (see Chapter 10).

The cold cream is pumped into the churn, which is rilled about
one-half full and then revolved a few times in order to release
the pressure in it caused by the escape of air and gases from

FIG. 47.  Churn Room m a Creamery
Note Pasteurizing Vats to rear of Churns. (Courtesy of The Creamery Pack-
aye Mjg. Co J
the cream. A vent in the churn is provided for this purpose.
Churning is then continued until granules of butter, about one-
eighth to one-fourth inch in diameter are formed. Butter forms
very quickly at the end of the churning process and is said
to break as it separates from the buttermilk.
The buttermilk is withdrawn from the churn and water, at
the same temperature or colder than the buttermilk, is added to
wash the butter granules. After the wash water is drawn off,
salt is added to the churn in the case of salted butter and the
butter then is worked* Working is essentially a kneading pro-
cess in which the butter granules are forced into a compact mass.